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1 Intied e whites, Bake In wel
. ECIPES stifly whipn T w ] i
By VIRGINIA CARTER LEE when brown and the fruit is seft run TESTED R_ Cl greasnd muffin £ in & moderats "
- a knife between the crusts, Take off - for twenty-five minutes
: e 7 Sni dred’  the top erust and mix with the hot ap- Beet and Fish Salad . i
\\7 Ht.f""\‘ ! f,"”'””;.“a ‘fhl;ti{: S_F;].L(ﬁ ple a tublespoonful of butler, three- S Had : Spanish Eggs |
/ or members of a family s R o GRE R o : tay eots in salted water
be: Temembered that mot only (udrte: rr A cupful of sugar, a fow Boil, four large : it four eree Nighbyand add a
A S i e Ee grains of salt and an eighth of a tea- and when tender peel and with a vege- ?-stewed and ue |
should certain foods 1.\’1‘ |;1 i : ‘-lu: spoonful el of pround cinnamon and tahle acoop take out & portion from the Scant third of a cup of stewed and sea "
cluded in the daily rt?nj.'l'- it E;ti Bis0y iwmeg, Mix well, and just before put- it f each: Chill on the ice and Soned tomatoes pressed through a slew
as a rule, the fl.lm ‘mi:.\_l_"“u‘:.k 0 klf'_ ting on the upper crust add a thicle centre of ecach. C ill ion the ice z Afdd nlze half a grated small eaion, kalf 8
tl‘mmmd" lhUHI 2 'ul':'ll‘h d ll“'n n‘hl“:{l L:l dusting of grated cheese.  Serve im- chop the removed portions finely, Flaks ¢ teaspoonful of celery salt, salt o |
etween. meals will add about i i~ oIt oTe : eillof the lath a teaspoonfi q y g y Bl
> el ; T T auantedy, — three-quarters of a eupful o e ] 2 e T
lories, and an extra put of h.'I.H.” f Y|: Sunplies for the week will inelude at : S@kgrell add. the thopped fest, aprikn ta taste and a dozen ard a hHa |
each meal will mean an inerease o the buteher's ane pound of salt perk for oH TRes ; f mi I. o] one Tipe olives that have been cut from ¢ |
. E G y . 4 olpry 1 i
B}“Rn -‘-"Ufulln'lﬁn 11 acitls, especlally 42 cents, two ounces of smoked beef, ﬂ% hall a r:urlf;.li fﬂ hmf;"?”l (o !l‘&- Jnn S A |
S b L CT R B O L i A e e # quarter of a pound Al tablespoonful of shredded pars o =
: : e Cents g nee; h F . . ; jurt of 1
lemon juice, bt ise BILEL R ‘”‘mlf:; of bacon, at 45 cents a pound; one and a How Much Food to chopped hard boiled epg and sufl ,I.l_rrr Conatntls |
geasoned with 1~_;-.=_r_plr, :\Q\. :‘.Hl'“.].:‘-' du..-.s,‘tl half pounds of breast of mutton, at U8 Eat mayonnaise dressing to moisten. oyttt o
with plenty of i ']“'\m“"l. ip'. c:r.ni cents o pound; one pound of chopped into the prepared beet cups that he of crisp friod hominy. I
ta_mmz_las ;T r['“lm'- I.J‘Ir!}‘lv.prim ." l.]. i ':;::l veal, at A2 cents a pound, and two After we have settled on been set in lettuce cups, mask with g ' . i
olive oil, should be freely used, ¢ ¢ pounds of short steak, at 48 cents a ditional mayonnaise and garnish with Crab Ravigote
haked potatoes with liberal portions ‘1‘-|; Batind the kinds of foods and food capers, b e : ]
butter, as well as vocon, made with milk Py : Season half a g i« ! 44
bt fonped. with swostenbd wWhipped r_‘_I.\Ir. l-F]:iv‘ LI}-IU.T"}TE.\SF' :\n:’] ’Tﬂdﬂ.:? uflarr‘lils ! habits that one should nse and Maple Brown Bread Ice Cream B RAh ATREIT & A tealta |
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:_'Tr;::’.;].: l\':!l |~I-l| ! ,\.I n‘-‘“‘t-;vrt.l i '|'|--.i;T]||;j onn can of I- ||an.n”for .}nfgllmlsn, cultivate in order ! pu Beat two eggs lightly and blend with quarter of a teaspoonful of paprika, a |
A a o LR : i salt o - 12 : V] 3195 b e
In the menus far the caming week the 'l - .||[ 0 ]E 1]“1“:2'*- ;'::n 1:,\_ [(1}”}1 lines flesh, there comes the ques one cupful of hot maple syrup. Cook fuw prains of cuvenne, half a teaspo ot :
T g sk cents, one gnd a half pounds aadoe . x ‘ : ! ; g o ' !
dairy bill is the heaviest of all ]?-i.lt ”.w (for chowder), at 25 cents a pound; i tion of quantity, Here, again, over hot W-'\.U.‘"[‘ “.,.th 8 fr‘-'.v.E]ElII“.S of salt 41 of = rr;rl--':xr\!_ ahd one teaspo !
nieat bill, to countevact o ::r;i twenly-four oysters (small), at 18 cents | personal toleration is a fac- until the mixture is quite/thick: Remove a1 of chornod parslow. A id also !
! A CS B a dozer a can of flaked ey i il in h: UV I = e o
R Pl ;_1 Iy .':" s a can of flaked erab meat tor. Alio; it depends altopetlier from the tu]r Tnd rh:,; ecold fold {: h'\lfl’ o he , i . .
e b nxliat Gr Sl cants. 3 . i [ chilled double cream whipped qfis) abile o1 I
diicer, e it 1= the wiser plan when e ctg il STl Hadals . 6 pint of ¢ 1 e ,
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' s fatter varietie | > . 2 t much fuel you shou 3ot brown bread erumbs. S AT i
serve instead L af the fatter YATIEUES Ganis o aui cight quarter pints of ‘ s !u?w = = ) i l’i:’t\l;’,n “.:,,,'{, ‘r'}r:‘u mensures of erapked WOLE VINEgar. AT
of fish, like ¢ or sulmon, eream, at 14 cenis.a hottle; twoe pounds £ o % put in. Naturally, an engina e & im: t(‘“(:;rlr'-caf: el 15 or crub shella ]
W hen pls A : rtfm-::‘;: of table butter, at 70 cents a pound; § § S Eavd rE i e roandlaie ce to one 3 z VO EaAn: Frertas dud
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l 'I.EI‘ pru regerve the yolks _II Arisay ( | Century to Chicago in twenty hours, Unhappily, too often the one who lies in the Dissolve three tablespoonsful of eocoa !
to miix } BT served ﬁ“' Murheting es should run at tha & | hammock and reads light fiction gets the candy, while tha washwoman gets none— ot ful of boiling milk and eool Egg and Ripe Olive Sandwiches
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i rove o It auns, to. 1ts i A o sthe ¢] ( arte ful nss throug! he ment inder
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1 L e b : S qua a teaspoonful o valks of two hars Niec ergs, ohe ¥mMi H
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Monday Tuesday [ Wednesday I Thursday [ Fnduy Saturday i Sunday :
i S s = AKFE TAKTAS
BREAKFAST BREAKFAST BREAKFAST { BREAKFAST | BREAKFAST BREAKFAST f BREAKFAST |
Caoked Farina with Prune Cream Whip Boked Appies with Nuis Steamed Cereal with Shredded Dates ' California Grapes [ Baked Hananas = Preserved Apples | Sllced t:‘T:ﬁ’?‘x n]rté!z‘nnnannq {
Shirred Eges Buttered Toast L r‘ reamed Smoked Beef St e E-}..n n-iI!l-tutil: frase Dry Coreal  Top of Bottle | Parsley Omelet Fried Rr_rnpple‘ Buttered Toast 1 Fried Hominy % Coltes |
2 oralo s Muiling s Ahkes subieres (1] X = ) = Jm.‘.un : 3
Coffee Watercress Unffee or Uncoa Coffee or Cocoa | Broiled “""“'[“ ” Cocon Mulling | Ralsed TPotato Rulls Cocon | LUNCHEON OR STUPPER i
i v NOUOTEON UaLi ANCHEON LUNCITEON | )
EESGAHEON , LENCHTON LUNCHEON ! A l' = '”[“‘}[IFO \ [ Crab Rasigote r.-t-n- Rolls {
Cream of Bpinach Sonp | Beet and Fich Salad with Mayonnalss Bak el : 3 2 DA allan Macaron Welsh Rarehit | Sponge (Cake
3 cd Means with Salt Pork | : 3 o : = )
Crofitons Hrpssing - # Boston Brown Broad Cream of Corn Soup ! Rya Bread Celery Buttered Tonst Olives | Choeolate with W hipped Cream
Pruft Salad Coena Hot Ging r_‘,“'l}"""\"' '_‘.h‘:\.f::':?} veid Crohi Vepetable Salad Yolk of Egg and Ripe Olive Sandwichey | Stewed Pears Sponge Cake Ginger Ala Cofee SouMa | DINNII |
ringeroread wilh i« . . i s i . = 7 __
Bread and Botter Pandwiches ' ISR 2k Baked Apples with Cream | Cocoa Cheeso Cake { DINNER DINNER | Bouillon with Noodies |
MNNER . . | el o ' ar
‘N 3 . ; Dy MINNER | 3 Brolled Steak with Mushrooms 1
Aok Creamiol Momate Soup - VRIS i A ! Lolnry. R!p«h(}llvr' and Mutton Broth with Barley l]-L._‘il.‘.i,.‘.i I'otatnes !
Clear Bonlllon with Yolks of Egos Taladd Cherse Ompley Veretahle Soup | Oyster Sonp | Cheese Canapés _ Veal Loaf Cauliflower mi Gratin | RButtered (arrots and Pean '
Broiled =panish Macherel | Hriussiis Eprouty |"rmrr}m! Salmon in Lireen F‘Pppel:s [ Braised Dreast of Mutton Fish Chowder with Salt Pork Crackers e n8lod S Ao Dot ] Cilory Baina French: Deessing
Baker ]‘1-.[H!nt'~én iiuj:r;-.— r-iddl Rrrots Hastul Hr |\\i‘i'l'l }l’-.;.l[om Baked r-\u-rt“i'.-il- r es : Green eas | Mashed Lotataes.  Spinach Cabbage and Tomate Jelly Salad S - ERE Ten-Creats i
A i 13 : $ | Eoettuoe Sakiy | ri St i ] : - ) A, i . s et
Chocns l}ll';mt:;;“.ﬂ =tk Maple, Brown Tircad Tve Cream | Coffee Custard Pennut Macaroons Il Fruit Salad  Whipped Cream Dressing Coeadanut Custard Ple Apple Cheese Pie with Marshmallow =ance i
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By ANNE LEWIS PIERCE when they {ngist in totfterine abont It i3 hard to fatten a self-|juices nnd more perfect a=slml-| same, On the nt‘hlur hand, a 154 .1‘-:\”1' u]:mf.ng provida just ahont th !}‘:v,JI with h‘"‘“.”_" 8 cur . 'If . 1‘ T o @&
. b .| on abriot hi o the tonselous, unhappy, irritable por-| lation Do lumberman is accorded over 2,720 calories ealled for by the aver- | blanc mange with 2 tablespoonsful | pounds And
HESE remarks sare offercd hargain we ventura to say thut Lhel 501 df @ saint, for thut mutter, who A Model Meal BO00 enlorics ! e, moderately active, woman in 1.!-.@!-.,--.‘ chifled cream. et ' .
with apologiea to the fashion = - 15 nevertheless tense, overwroupli = One need not perform a lengthy course of the day: [ Dinner: Broiled steak (3 be 1.5 i Ty ther
: editar. Tha Venna de Mile s LHAUEACRE BeAL IS Ot LERETHILG and drnorant ef  th muaning of As to Amounts crletlation over each meal—in such Hf'(‘t!f-.'_fasf_‘ Four prunes, 8 tahle- by % inches). scalloped o -{s.-‘ o Let 1 ™ f
out of stvle—aws know ii—but wa Siietes coulid nicet Crelaxation  Serepity oand  sowil In general, & woman weighing | a bhook as “Feeding the Family," by Fp'n:mnsf':zl of grapenuts, 1 epe, :‘;F{‘,:mt one cup: R bt e CH ey . 1:p/can be 'I ernted
Y ¥ 3 ' $5 ) cess. The physienl of  humor are guite as fatt ning  as | abount 123 pounds; moderatoly active, Mary Swartz Rose, sample meals | slices of toast, 1 pat of butter, coffea lelip s netince and tornts ia | el dowakn ats 1§
=HIL daxe to7dutaizg e, oveniis b women, se-culled, 35 lrpely lacl of cromm® and potatoes.  An appetite (would need about 2,720 calories a | with the amount of vach portion will | witl sugar and eream,. I':'I-HUT'[].‘Q (120 Bl Lo dmtter fat.  Plenty o1
could not wear this spason’s gkirts e i o d lothe  droused by oxerelse and fros] viday: a man at a sedentary cecupa give a good ddea as to how to balance Luneheon:  Three-fifths of a oup | s muc'trn:rw houli be eatin, for it not o i
sueccessiully. Happily shi not ' 2 menn o better flow  of Al tion (weight about 154 pounids) the | the ration. Normal “helpings” of | of soup (corn chowider); fruit salad, - 2oiatt f other
! l ing of theie bud { & P
HE O dir budics, .
have to and for those who do slendor

contours are an admitted necessity,

The thinner the botter is the aim

of tha hour. But from the sordid A woman  hetwien
hirty o fout o

vlewpoint of health, nerves, reserye | DHILY, ﬂul f Tty
should weigh 14

force, yes, and even looks if you are

What One
Should Weigh

Tested and Endorsed in The Tribune Institute

Seiinilh Trem o PERFECTION OIL HEATER ior shack or the farmhouge or for! A VEGETABLE PEELER n.fu.‘n served were it nok for!Eha
over thirty—and rams peopie must .,,-:,-I_.', i o BRI FYOIT nevd an ausiliaey hoater the eity house when fas and' eoal PG tltatamaall SraTne GR saRdla time r.'m:.sumud In washing and pro
be, despite the returs that one hears | yanr g g oowpen L0 and that s cheap both as to in-| Y00 short, as they did even in New | ; . lay life Loring them. Deasfora laree fam

2 MR UL R R S R iyt v fifLy, thi L i e 1 : E he bearinegs of evervilay life . .. “ S
‘L}l I- ristration hontl there s : \.. .fm[.[ -1.U.I '\. i '11-}. I '1l'l itial ozt and operation and York last winter, a pood, old re- | the bearings of p_‘”“ A ily mean a long “spell of shelling,
£5 4o kek st on botha thers -.ic'm:i--t bt AR = 1 '1“.' viich is dependont on mo liouse- Mable kerosene heater is as com- | that make the friction. And and the oot vegetables are notori-
something to be eald in behalf of | scal : L e Bl “: s : NG st et of pas or elec- | fortable to fall back on ac a feathor it is the irritation of incessant dis | ous for their disastrous effects on
“under weight.,” The (B0t bo applivd ] yOuLE, SO ; Stehpntalint : 7 T : . .
SeNC el unce ekl sl Now ate cannot lay all the bue-|titity—aheater that may be pieked | betl |uerecable and laborious routine that time, temper and hands—hoth their
- aNt (. LIt i} 2 DUr- - i i 2 i | . . = [
sapling slenderness of vouth iy & oy T e or thin an 1P by the bail and ity 03, peunds| Perfection Oil Heater Mo 550,

lovely thing, tho leantess of il

dle or o¢ld ape is snother matter,

Hro
To be too fat s & calumity from | essentially
any point of view, Rut to le up it “""'”‘“'-l
welght makes for health, comfort, ]‘"I“"'
good temper and efficie

cal hut
An underwelght woman, seantlly | .

clad, 18 calling on her vital forees balane
for the warmth and energe that sho

should be gotting from food, elothes

and reserve power. A pond mAanY

may be seen in thia condition

s

—and

the food gno cat

Luilt to

ui
nen o

{ £ood, healthy flush.

r fut
! of weirht (1

etdown in

CTORNL,
1

With o 8 5]
¥
ut 10 cents,
{1 will mive
Yo | hours) of
.--1'r anbunt of
h mint is burn
| i cost of ahou
Fy quict neryes, anid a keen
£ humoer all help to costs from 5

build |

24.5 inches h

vtoam—if this
then a Perfection Oil Henter at $8,

6 pounds when filled) price §8.

any eamp, o hall ed- |

meets vour needs

n charge of kerosono |

On
15 what you want. 1t! [ ctual test in the laboratory it took |
m almost a day (16 twice as long to peel a potato with
heat servite Tor this n knife as with the peeler illus-
fucl  Sinee one-half trated, and there was no painful and |
ed I oane i:'-'.ir'. at o

Made by the Standard Oil Com-

| fresh veépetables

puts the stigma on housekeeping.
‘There 18 nothing moge tiresome than |
|pany of New York, 555 West Twen. tho preparation of vegetables— |5ave food, hands, time

| ty-fifth Street, New York City. would be

looks and feeling,
The Hamlinite peeler elaims to
and to promote health. The last

(elaim is a hit ambitious, but in gen-
[eral the points ara well taken,

morea

and flaver |

| This day's food iz
| quantities, thourh the
| made with g fo toe

[qualities of the menu. A
who is not active would noed sl
1SS

WOormnn

hity

calor:

{2:200 5 ) I'his: 1
may be sapplementod, it one s n
under weizht, by a cup of cocoa at
[10:80 A, M. and an e in ord

Juice in the afternoon.

Besides eating a liberal portion
(not sbnormal amounts) of the fut-

teninge fopds

ned, the taking of
goodly quantities of liouids i
and between meuals makes flosh
Purées, cream soups, hot cocha or
chovolate, milk und water on ric ngr |
and on going to bed all help, But
| tha diet shonld not he rudely dis:
| turbed in any and it
should be sape and well balancee!

direetion,

| exereise and worry.

fats ‘but Has
provoking  power

fats do not shars

live Aresa
ngs and mayvonnaise are, however.
among the wholesoma fats *hat the
PUYSOT seeKing more wolpEht can |
10y I | A Lhss v
cod ] T ool s w
I'the-latter 18 efficacions if the need
5 proat
Thee things to he ese) ewed g
5, especiaily lemons; the by
ery veoetahles that carry hot |

nutrition, ™At

pickled fonds, fried foods: vt
Of couree,
one prefers pickles and digenntos .

| to eream mnd laurhter, in ardir o

preserva the slendernoss of
well and good,

youts
But toa little n

fayoralily matly gas, while cleetricity

The heator

The hand that holds this potato
peeler need never be blacks
ened or roughened.

blackened thumb to pr
b1 eenty this compares

to 4§ conts;
is eylindrical

- thape,
igh, and gecunies o floor

nest possible shaving

the use of this wuseful vegetable,
Mineral salts are saved ns well as
botato substance, since the thin.

otest arainst

IS remuved.

ul . aver-one’s nerves and hones is t
Gaining or losing flesh shauld beq oy, PTOve quite as unlovele !
| dona slowly in order not to dizturb | muaith-—an i. I'\ : T e 1
| much-—an: b snell ’
gHS el i1
irestion, [ health and resistance as we S
Specialties for Lean lovk up the wdiisht chart and weaen
| Fuet hat v e Ty P
And Hongry Foll JUSTwhat you ought to wels
| more and no lesy, It is imporzant
| Raw eggs hetween meals orito health and hapniness as e
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Institute Tested Recipes

Purée of Beets

A red heats, 1-16 teaspoonful
2 teaspoonsful mura,

salt, 1 sliced onion,
| teagpoonful 1 bay leaf,

pepper, 1 eupiul cream,
2 cloves, I eupfiul water,
1-16 teaspoonful 1 tablespoonful

cinnamon, butter.

.:he-*t.w canned in The Tribnne Tnati-
{ tute by the cold pack method two
Lvears ago, durlne war-time demon-
stration work.  They wern in per-
feet condition and vory sweet,

This reeipe makes a
quantity for four persons at o cost
of

2% centa.

suificlent

spree twelve inchies soar The

body is of black enamellod shoet
won and steel and contams in the
lower part a fount or

veir holding one gillon, which is

brass

reser-1

cauipped with a round wick, a flame |

sproader, n wick adjusting wheel,
an  indieating

deviee showing

”‘.1‘?
| quantity of kerosene in the tank and

a bail for removing the fount for|

fillimge; |
The eylinder iz hinged at the base |
=0 that the upper section can bhe

thrown backward and gives access
to the burner. The upper seetion

50 has un opening with u fine wire

P

i I'ne Perfection Ol Heater No.
!__ 550, showing how It opens up
{ for easy filling and laghting,

Directions —Boil beets with spices |
until tender. DMash throngh a sfeve I
and reheat with grated onion Heat |
cream, add water fn a doubla hoiler | thisk,
Cook for

B. V.,

and mix with tha beets.
fiva minutes and
Oshkosh, Wis.
This {s an interesting mnd dis-
tinetly novel “puréa’ and as delic-

BETVe, tor

ous &s it is attractive. 1t would make
an especlally pretty first course for
a pink luncheon. The flavors are per- |
fectly blended, and the sweetness of
the beets with thecream to
give a “corn” flavor. As a point of

feet
than

cents f
EBECNIY

Grilled Bacon and Cheese
Toust on one side only slees of
graham bread ahout half an mech

dlice of American che:
ineh
very thi
is melted and bacon orisp,
at onee.

This makes an excellent luncheon
or supper dish and {8 made to per-
ion on the el
five
Ior A
cne large slice, would
proximate

seen.
puiltloss eith
properly mdju

When thy
the centre of

On untoasted side pluce a
it
8¢, ont-quars:

thick, and two slices o

ey

n bacan.. Grill until chopse

Soyva

J.G. K., New York City, The top of
(4]

rrie prill in Jess
minites, Fight to ten
CONBIELINE of

be

emergency.
els difering
portion,

nickel finish.

e

e cover so that the flume can be
The bright vellow

the entira témperature was raised
from 69 dezrees to T4 within an |
hour when the outside temperature
was Ho degrees Fahrent

perforated so that it
to heat water or other liquids in an |

varving in price from $6.50 to $11. ;
e sp- The latter price provides for a brass |
cost, waryvine with the |reservoir and a blue erfmel and |
interest, the purée was madc from kind of bacon purchased,

lame is
er of odor or smoke if
1sted.

henter was placed n |
A room 18x24x12 feet

181t
crois flat and
!\\'

tha cyl

can used |

There are other mod- |
in trim and finish and |

For the winter camp |

Even with an uneven or gnarled po-

makes good work swift and easy.
The work is done OVer a pan of

frequently dipped to give the best
results,

| fully handled,

of fluted tin, pointed at one end,
which fits into the palm of the hand,
the middle finger being  inserted
through tha metal 1oop on the baclk.
Into the tin case is fitted a pieceé of
abradent, which is a composition
material of the nature of earborun.
dum, such rs is used in the large
power paring machines emploved in
hotels. Tt is very durable, and guar-
anteed for five years by the maker,

Too often the housckooper is tiod
band and foot by petty

Lty tasks thut
are much more eusily performed
when they reach a nigenitude that
calls for machinery, The repetitinn
of small j&bs on a household scale
makes “system” difficult, Hore small

devices like this one are a real help.
Hamlinite Potato Peeler.
50 cents.
Made by the Hamlin Peeling Ma-

chine Co., 430 West Eleventh Sty
| New York City.

Price

tato the sharp point of the peeler !

water, and both potato and peeler |

Carrots, parsnips, turnips, oyster |
plants and even apples are success- |
This simple littla do- |
| ¥ica is merely an oval shaped pieco |
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Vto looks.

Cracker Box Surprises ‘

OR the housewife with but lit-
tle time at her disposal for
the making of small, f
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For thie afternmonn tea tahle even

the crioner hox,
Beginning with

‘ the soup eourses,
try making

“putt erackops These
t]’,lt"-(, l,_i,T_-_
oeracker, which ean Le
halves, Mace the

deep dish and cover
v 1o which a pieee
then, set the dish
rackers on the
a very cold pla
minutes,

made from

21 split
erackers in g
with ice coll
of ice is adide

containing tha o
or

in - St
e Ior fi

A short time

hofore servin
off the milk,

g drain
lift out the erae
With a perforated skimmer, lay 11
a greased bakine pan and hpygh
over quickly with a littla melted
'"'!f"'”‘ dust lirhtly with salt and pap
tika and sct in a ¥ery hot oven unii|
they.puﬁ' up and brown, The ex--
! pansion is due to the transition from |

Tera

the plainest crackers anay he de-
liclously dispiised 1f
lows: Brush 1) em over with
oleo and then dust

mixture of erysh

tregted ¢

thicklar witlh &
il 1“.1!"'"

or white

sigar and
cinnamon { omn

baking
Un

removal from the oven press

Suirar ar

Lay them on a
60t and erisp in a4 Hot oven.
their

T

farutd OECIY

walnyt

v a halved
winte
SHEAT and einnamon variety a plump,

1
maple or

meat and into the

I
£ variatinns may consist

OF 8L A h:ppml epg whits, sSUgAT,
and either mineed candied lemon of
“tange peel, chopped peanuts or &

little grated chocolate. In all fo-
Stances the mixture must be spread
thickly on the crackers and thep
delicately browned in s moderste
oven. V. Gl



